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Subject:  "With  Oranges  and  Grapefruit*"     Information  approved  by  Bureau  of  Home 
Economics,  U.  S.  Dept.  of  Agriculture,    Program  includes  recipe  for  Steamed 
Cherry  Pudding. 


My  Next-Door  Neighbor  called  me  over  this  morning  to  see  her  latest  kitchen 
accessory  —  a  yellow  garbage  pail,  with  a  small  conventional  flower  motif,  in 
black,  red,  and  green,  and  a  green  band  around  the  top.     "Isn't  it  captivating?" 
said  my  Neighbor,  enthusiastically.     "See  how  it  opens,  Aunt  Sammy  —  just  press 
on  this  automatic  foot  pedal,  and  the  lid  opens.     Isn't  it  perfectly  precious?" 

"A  very  practical  piece  of  kitchen  equipment,"  I  admitted,  "although  I  can 
hardly  go  into  raptures,  over  such  an  ordinary  thing  as  a  garbage  pail,  even 
though  it  is  a  daffodil  37-ellow  in  color." 

"It's  both  useful  and  beautiful,"  said  my  Neighbor.     "Just  think,  Aunt 
Sammy,  how  pretty  my  kitchen  will  be,  when  I  hang  new  yellow  and  white  striped 
curtains  at  the  windows.     The  balmy  spring  breezes  will  soon  be  wafting  in  the 
scent  of  apple  blossoms,  and  plum  blossoms,  from  the  orchard.    Don't  you  just 
adore  the  perfumes  of  nature,  Aunt  Sammy?" 

"I  see,"  I  observed.     "I  see  what's  wrong  with  you.     Spring  fever.     It  af- 
fects people  in  various  ways.     Some  write  poetry,  and  others  buy  garbage  pails  — 
yellow  ones,  with  green  bands  around  the  top." 

I  left  my  Neighbor  then  —  without  telling  her  how  she  had  upset  my  plans. 
How  can  I  be  practical,  and  give  good  advice  to  housewives,  when  I'm  thinking  of 
apple  blossoms,  and  plum  blossoms?    And  the  old  pear  tree,  in  the  back  yard. 
Never  had  a  decent  pear  in  its  life,  but  it  justifies  its  existence  by  being  so 
beautiful,  and  so  fragrant,  in  the  spring  of  the  year.     Speaking  of  fragrance, 
did  you  ever  ride  along  a  country  roadside,  and  catch  the  subtle,  delicate  per- 
fume of  wild  grape? 

But  here  I  am,  talking  nonsense,  when  I  should  be  answering  questions.  I'll 
show  you  how  practical  I  can  be,  when  I  set  my  mind  to  it. 

First  question:  "Why  are  oranges  considered  especially  good  for  children?" 

Answer:     Oranges  contain  those  indispensable  vitamins  which  help  keep 
children  in -good  health.     They  are  an  especially  good  source  of  Vitamin  C. 
Other  fruits  in  the  Vitamin  C  class  are  lemons,  grapefruit,  fresh  pineapple, 
and  raspberries.     Three  of  the  outstanding  Vitamin  C  vegetables  are  tomatoes, 
cabbage,  and  turnips.     But  I  must  stick  to  oranges.     Bo  you  remember  when 


— 00O00 — 


R-HC 


2/21/28 


oranges  were  considered  a  luxury,  and  the  only  time  you  had.  all  you  wanted, 
was  at  Christmas?    Lemons  were  a  rare  fruit,  too,     Then  it  was  found  that 
citrus  fruits,  like  oranges,  and  lemons,  could  be  grown  successfully  in  this 
country. 

Oranges  and  lemons  have  many  "beneficial  qualities.    Besides  being  sources 
of  Vitamin  C,  they  provide  minerals  and  organic  acids,  which  help  to  keep  the 
body  in  good  order.     It's  a  fortunate  thing  that  oranges  and  lemons  are  good 
for  us.     It  would  be  hard  to  get  along  without  them.     Oranges  can  be  served 
in  dozens  of  delicious  ways,   in  our  menus.     They  can  be  eaten  bet?/een  meals, 
too,  and  at  bed-time.     And  how  could  we  stand  hot  v/eather,  without  lemons? 
Lemon  juice  forms  the  finest  basis  for  practically  all  cooling  drinks.  It 
helps  bring  out  the  flavor  of  other  fruits.     Lemon  juice  is  useful  in  almost 
anything  where  a  little  tartness  is  necessary.    Prune  pie,  for  instance, 
Prune  pie  is  delectable,  with  a  little  lemon  juice  to  add  tartness.  Fresh 
lemon  juice  is  also  a  good  addition  to  fish,  game,  meats,  vegetables,  and 
salads. 

Second  question:     "What  do  you  think  of  orange  juice,  as  a  breakfast 
beverage?" 

Answer:     I  think  orange  juice  is  an  excellent  breakfast  drink,  especially 
for  children,  and  for  people  who  have  only  a  limited  time  for  breakfast.  Since 
I  have  to  serve  an  early  breakfast,  I  always  prepare  the  orange  juice  the 
night  before,  and  keep  it  in  a  tightly  covered  glass  jar,  so  the  fresh  flavor 
will  remain.    When  orange  juice,  or  orange  pulp,  comes  in  contact  with  air, 
oxidation  takes  place,  and  a  slightly  stale  flavor  results.     The  moral  is,  if 
you  are  preparing  oranges  ahead  of  time,  be  sure  to  keep  them  tightly  covered. 
Grapefruit  can  also  be  prepared  the  night  before.    Peel  it,  and  pull  it  apart 
into  sections,  as  you  would  an  orange.    Pull  off  the  heavy  skin,  and  you  will 
have  neat,  attractive  sections.    Do  you  know  the  special  advantage  in  preparing 
grapefruit  this  way? 

"When  grapefruit  is  cut  up, 

And  eaten  like  pie, 
You  get  more  in  your  mouth, 

And  less  in  your  eye." 

There,  I  told  you  my  Next-Door  Neighbor  had  upset  me, 

Next  question:  "Will  you  please  suggest  a  few  simple  fruit  desserts  and 
salads?" 

Answer:     I'll  be  glad  to.     In  fact,  I  couldn't  have  a  better  question  for 
my  citrus  fruit  program.    As  a  simple  dessert,   I  suggest  a  Fruit  Cup  — 
which  is  any  appetizing  combination  of  fruits  —  fresh,  canned,  or  dried.  A 
Fruit  Cup  may  be  served  as  a  first  course,  to  arouse  a  jaded  appetite,  or  as 
a  dessert,  for  appetites  like  mine,  which  do  not  know  the  meaning  of  "jaded," 

One  of  the  best  Fruit  Cup  combinations  I  know  is  the  old  reliable  orange- 
banana-pineapple  combination,  with  a  candied  cherry  for  color.     Of  course 
the  citrus  fruits  should  be  free  from  all  membrane,  before  they  are  used  in 
Fruit  Cups.     Another  good  Fruit  Cup  is  made  of  oranges,  pineapple,  and  grape- 
fruit; another,  of  oranges  alone,  with  a  sprinkling  of  coconut. 
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Now  let's  see  —  you  want  a  few  simple  fruit  salads.     One  of  the  best  of  all 
is  made  of  oranges  and  grapefruit,  served  on  lettuce,  with  French  dressing,  A 
second  salad  includes  oranges,  diced  apple,  chopped  walnuts,  finely  cut  celery, 
and  a  salad  dressing.     One  more  suggestion:     oranges,  seedless  raisins,  a  few 
walnut  meats,  and  mayonnaise,   served  on  lettuce.     Let  the  raisins  soak  in  cold 
water,  while  you  peel  the  oranges  and  cut  them  up.     Then  drain  the  raisins,  and 
let  them  dry  "before  you  mix  them  with  the  nuts. 

One  more  question:  "Can  you  send  me  a  tested  recipe  for  a  marmalade  made  of 
oranges  and  grapefruit?" 

Ansv/er:     I  will  send  you  a  copy  of  the  Radio  Cookbook.     On  page  81,  follo7/ing. 

the  recipe  for  Rhubarb  Conserve,  you  will  find  directions  for  making  Amber 
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Marmalade,  with  one  orange ,/ grape fruit ,  and  one  lemon.     Have  any  of  you  tried 

the  recipe  for  Uncooked  Orange  Icing,  on  page  75?     It's  mighty  good.     And  then 

on  page  13,  there's  a  recipe  for  Baked  Bananas,  with  Lemon  Sauce,     It's  good,  too. 

Now,   since  tomorrow  is  a  Very  Special  holiday,  I'm  going  to  broadcast  a  Very 
Special  recipe  —  Steamed  Cherry  Pudding,  with  an". Cherry  Sauce.    First,   I'll  give 
you  the  pudding  recipe,  then  the  sauce.    Use  canned  red  cherries.  Drain  the  cher- 
ries before  you  add  them  to  the  batter.     Save  the  juice  for  the  cherry  sauce,  to 
be  served  with  the  pudding. 

All  ready  now,  for  the  pudding  recipe.    Eight  ingredients,  for  Steamed  Cherry 
Pudding: 

l/3  cup  butter  3-l/2  teaspoons  baking  powder. 

l/2  cup  sugar  1/4  teaspoon  salt 

1  egg  1  cup  milk,  and 

2-l/4  cups  sifted  flour  1  cup  canned  cherries,  drained, 

I'll  repeat  the  eight  ingredients,  for  Steamed  Cherry  Pudding:  (Repeat) 

Cream  the  butter  and  sugar,  and  add  the  well-beaten  egg.     Mix  and  sift 
the  dry  ingredients,  saving  out  2  tablespoons  of  flour  for  the  cherries.  Add 
the  dry  ingredients  to  the  first  mixture,  alternately,  with  the  milk.  Roll 
the  cherries  in  flour  and  add  them  last.     Turn  into  a  buttered  mold,  cover,  and 
steam  for  2  hours.     After  the  pudding  has  steamed  it  may  be  placed  in  the  oven 
to  brown  if  desired. 

The  Cherry  Sauce  for  this  pudding  is  made  as  follows: 

To  each  cut)  of  juice  from  the  canned  cherries,  allow  1-1/2  tablespoons  of 
cornstarch,  1  tablespoon  butter,  1  tablespoon  lemon  juice,  and  a  few  grains 
of  salt.    Blend  the  cornstarch,  with  a  little  of  the  cold  fruit  juice.  Then 
add  it  to  the  rest  of  the  juice,  which  has  been  heated,  and  cook  for  ten 
minutes  in  a  double  boiler.     Add  the  butter,  more  sugar  if  needed,  and  some 
of  the  canned  cherries,  which  have  been  cut  in  half.     Just  before  the  sauce 
is  served,  stir  in  the  lemon  juice.     It  will  help  to  bring  back  the  bright 
red  color  of  the  cherries. 

No  more  recipes  today.     Tomorrow  we'll  discuss  interior  decorating. 
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